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0 fortable temperature,

CHAT OF THE SEASON,

MADAME'S COACHMEN—PARTNERS AT BALLS—
RICE SERYED AS A VEGETABLE-HOW TO
COOK DELICIOUS STEAKS-THE

FASHIONS OF THE DAY.

fneoncelyatie how tenderhearted women
it with their conscliices 1o keep men and
porses walting for them eut in the bitter weather as
(hey do, night after night, during the season. 11 It
nappens to be thelr own horses whase suffering might
aftct thelr 0wn pockiels and cansclence, or i1 they have
a valuable ccachman of whom they stand somewhat
in pwe, they are more Apt 1o make an offort to be
’mcunl: but If 1t 1= = only a cab® In question, heaven
pelp the man and the heast Many a doctor conld tell
g ftale of Mness and suffering cansed Ly the long, cold
walt on fesitivity within, Does milady realize that
slatisties show that econelimen are shorter lved than
oy other class of bread-winners, and does ghe know

It s quite
ran reconcile

that =n eertaln  prreentage, 6t least, of thie
marlality  must e caused by her selfish.
nees  ond  Indiffercnce?  How often  we hesr

gome one say i “1 wiil order the currlage early, i
ense 1 may be hored ;o and If the futes prove

tlows, and the speaker f8 nrused, the carrloge s t
waiting an  hour or more. Conser these things,
Mesfames, i your gliitering, warm and perfumed
grawing moms, and piity the poor Johus and the good
and willing anlmals who foil with 1ife long patienee
In your service, nnd do not keep them any longer In
the wind and weather than you ean help.

With every season comes (he ever recurning qiestion
a8 to providing hallreom partners for gids withont sl
the fuss and anxlety whlch seem to be the usual con-
comitants of the winter's round of gavetles for nearly
gvery mother and  daughter In the sovinl  swim,
ayou 4o not know whot it Is17 said the mother of &
very attractive girl to one of her fricnds who wallied

gy and comfortally into Sherrys bullroom acenm-

eod only by her blg, handsome son, and whose
gaughtar 1oy wrapped aslecp in her nursery at home
quite 1T neclous of Ler woes to come,  © Your time
has ot come yet, but there s more anxiety than pleas-
ure In taking & girl out under the existing condittons
of sorlety,  Unless she hoppens to be provided belore-
pand with n partrer for the cotillon and supper, she
18 samply frightened to death, What should be a de.
lighttul anticipation becomss A veritable trial and
dread, ond on arriving at the tall her cne thonght is 1o
geoure an Invitation for the germen: all other senst-
ons are merged i this all-absorbing anxlety. I
ghe by any chance happsn to e left ont, she and
prery ofher unhappy Mol who are i oa Hie pre-
glcament By off to the drksing room *for nll the world
ke 8 covey of frightencd partridges,’ a8 some wn
sald In gescrAhing the situation ] and there they walt
until thelr carviages come to feteh them home. Of
course, ¥ou Wil spy this 16 all eidiculous, and 80 It
g, bat what is a girl to da ! Custom hins decrecd that
she must bave partners or be ‘out of it " that she must
walt for the man to ask Ler, sl thut e cannot lave
a good time with her own gell at an evening entor-
tainment. It I oll weong, of cotipse, and the worst
of It all 15 that It makes the hoys nrd wen so tidie-
ubnsly concelied and self important.  Thev, do not
at all renlize, poor things, that kit gives them no indi-
vldual tmporunce whatever, and that in a tallroom,
under the prosent regime, one man 1s Just as pood ne
another.™

“ Hore 1s & pew Idea, fresh from London.” sold o
lady, showing soae  prefiy Chrlstmas  gifts  and
nolding up o curicusly constricted sliver teaspoon,
The bowl was perforated and hat a netted vire 1
wilch fastened over it with o cateh.  The sjmes
tnelosed held just ome very full teaspooh of tew,
which stirred 1nto 2 eup of hot botling wuter would
make a good cup of tea with o munlutim of trouble.
It 1s o cupital convenlenece for travelliog.

Callfornia 1s the Mecea of our fa=hionatle tourists
this winter, It 15 an i1l wind (hat blows nobody
gpy good, and the chiolern scare in Furope wil prob-
aldy bring the East nnd the West it mucl closer
relations than they bave ever held before.

Few houselecpers reallze what an excellent veg-
etoble rice 15 when coolied In stuck and sceved like
maceavonl In tewato sauce, Wah a cup of rice
thoroughly In cold vater. Put It In abuntance of
bolling water, and let It foll rapidly for slx mizfites.
Then draln it and il a guort of nlee peef stock aud
8 teaspoonful of salt. Lot b cook for twently win.

* utes In this stock, Str it often with a ok (o pre-
vent Its ¢linging to the por, taking cars, Lowever,
not to break the riee,  Wien it 15 dene drain it In
a colapder. Save the stk to use Iln any knd of
w thick soup. When e rice Is well dralned  put it
back In the saucepan and dry it on the cormer of
tbe stove for five minvtes, Put It on 4 hot platter
and pour 4 cup of tomaio sauce over it.  Sometimes
grated Parmesan cheese b sprinkled over It

A Captaln Hayes and bis wile are teaching women to
rde In London In what appears from report to Le a
very practical and successful manner. In onder o
glve a pupdl & frm seat In jumping ‘they mnke her
Hde without relns. At a recent exblbition of thelr
method Captain Hayes mounted Lis wife on her bhorse,
whirh had on an ordinary snnffe bridle aud a standing
waringale,  The short relns were talten off aml lonz
ones of ubout twenty feet put in thelr place,  Captain
Hayes, on foot, proceeded to drive tiie Lorse round,
tumning 1t quickly, walking, trotting or cautering, and
finally drving It over some ble Jumps, whiltch were
wken In excellont siyle.  One ofin peadily belleve that
this method Ls well adapted to give the pupll a really
firm seat, as well as to give her confidence; and 1t
makes it lmpossible for the beginuer acquire the
very common but most iusecure aud ungracelul trick of
Lolding on by the reins,

Sinee 1t Is pow fazhionable to fasten the back of
evenlng dresses whth g dlnnond Ivock, 16t a word of
warning be given that will not be out of pluce.  The
best pln In the world fs not proof agalnst the rubtings
of one's cloak, the bock of a theatre seat or the en-
wnglements of luce, Thercfore, all broothes worn out
ol sight of thelr owner should be stlteled to the gdre-s
for the thme belug.  Theve Is, of courss, a particulag
knack needed In stltebing on Jewels; It 15 one that
every good mald should comprehend,  Clisps on the
back of the bodiee are so pretty and quaint that, o
allow one to Wear them witl safely, pains may Jusily
be tuken.

A dozen or so of gloves 15 a New Year's present
that no woman, from duchess to the modern * Mary
Anp,” can fafl to appreciate, if only the size be righit
Bud tbe colors well selected, The most fashlonabie
shades for evening wear abroad are those of the color
known as “ficello,” or twine-tnt.  This color Is al
wuys fashionable, though each season It crops up undar
4 Mifferent name,  Sometimes fi 1s called * mushroom,”
sometimes = ecr,™ DUt (t 18 always the same fasdonalog
negatton of hue, and therefore ulways aurmonlous with
whalever dress may be worn, save and excepl gravs
cply, The newest glove Jusy lntroduced for merning
wear |8 in black French kid, sewn round with a line of
Kd In color and stitchied on the back to match,  Even
the buttons, which nre ns large as a ten-cent plece,
are tinged with the seme color, be It gold, scarlet, white
or pink. Nothing but suede Is worn in the evening,
and any one who |s meditating a gt may remember
that “sixteen-button” Is the orthodox length for even-
Ing dress.  Few women, however, like thuse that but.
ton the whols way up. The trouble is too great.
Those that slip up over the arm and fasten with three
buttons at the wrist, thongh long enough to reach the
demi-sleeves now worn #o much, are the favorites,

In London a novelty has been introduced in the

* way of a “ladles’ band” that may Dbe hired for enter-

talnments. They ar® dressed uniformly in white Greek

dresses, and play only on stringed Instruments. 1t

18 said that the effect |s exceedingly pretty, and that
their music 1s quite “up to the average.”

People with wesk Jungs should remember that bad
alr tends to develop consumption even more than ex-
posure, and It Is doubtless for that reason that this
dread disease I8 more apt to show ltself in tie early
epring than at any other semson, the close confinement
of the winter telllng Ginally and often fatally upon
Qellente constltutions, that might have kept healily
and strong if they Lad had a free supply of pature’s
healing oxygen. A physiclan’ who has made o spe-
elality of lung trouble says that the following exercise,
carefully persevered In, will be of great benefit to those
who are troubled with hacking coughs: “Put on a

. &afliclent quantity of loose clothing to feel perfectly
. warm, and then open u’l the windows In the room, &nd
tahe long, deep Inhalations and exhalations, counting
-l'uu on the rise and fifteen on the fall. Do this
 tweaty or thirty times, three times a day.” Slecplog
ﬂm for consumptive patients should be par-
Ueularly alry, and if possible there should be an open
kept burnlug all night, with a window slightly
wop. A screen by the bed will preveut
and the fire will keep the room st o com-
; When the weather ks such that
patlent can not go out tbe slr of the rooin he
be thoroughly changed several Umes
(]

Anstening
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first importance. If these eannot be ha accoun

d on t

g.nhunrla ;‘lmﬂe and the patlent cannot go away
olse It should be brought possi

into the conditions of an e G ] -

oven fives, sunny rooms, and plenty of fresh alr :

the great essentlals. . -

FROCKS FOR CHILDREN.

SUGGESTIONS FOR PRETTY GARMENTS.

For really “chic-looking frocks for children of all
ppes, and dainty hand-made baby Yuoen, there is soid
to be no better place In New.York to go to than
thie establlshmont started o year or two ugo by two
yvoung women of soclety, These ludles have devoted
mueh tiwe and sttention to the labor problem for
their sox, snd believe that the trme solution of the
questlom 15 that women should enter falrly and
squarely Into competition with the trades and cowme
out from leljnd the sheller of the docorative art
societles and exchanges, This organization, there.
fore, I1s purely a business one In Ma relations to the
world, usking for no favor Lbeyonud the usual good.will
and patronage which every house of busluess cn-
deavors 1o secure, and trasting to  the  excellent
churacter of its products for the continuation of its
sueeess,  The underlying principle of the concern and
the philanthrople side of the undertaking conalst in
sharing all profits with the employed, and thus by
helping others to hielp themselves, exemplifying tll.;':
best methesd of practical elarity and true benevolence,
Here are several sketchies from the great varlety of
lovely little frocks ot this establishment; the only
trouble 15 that they are one and all so pretty that it
Is dificult to choose from umong them,

A partlenlarly  Alstinguished looking model for a
girl of twelve to fourteen hos a sKirt of blue serge
and @ crossed, blaek satln sush areangement ot the
walst whiclh is sewn Into the seam under the arms
ond fitted nently to the figure, the lower ends only
belng contlnued ut e walst to the back In belt form,
and findsbed with o rosette.  The upper part of the
twilee 15 of tan-codored olotl, and also the lower
part of the sleeves, the il pufls belng of the blue.
“Tids small chlld §s an mmense  favorite,”  sald
Miss —— wheeling forward s small dummy on which
was placdd as dainty a Hitle garment G2 ane wonld
wish 1o “Yon have po Mden,” she continmed,
“how perfectly dear (13 Htthe cuar Jooks on o woe
thing of three or four—it makes her look just lke o

Ittle pink snowball.® Notling eerinloly could lave
been pretiler than the two eapes of Nght pink ben
guline edged with ellpehilla with sleeves of the same
matehing In eolor exactly with the plok elderdown
Banketing of the eoat,

A girl that is nearly grown op is difficult to dress
well.  Here, for stonee, s o gown which Is In ex.
ecellent style for such a damsel: It combines a great
deal of style with perfoct stmplicity, the whole dress
belng of very dork blue serge with o gathered eape
of ved erepe wlileh crossed In fronty the whole bodlee
11 vne < e

These crossed capelets seemnd  to
lked, for they appeared on several siyles.

by espechilly
A it

white frock to be worn with n gimp 18 particularly
pretiy.  The walst s confined with a ribbon run in
and oat of the materlal and the capelet s wade ¢n-
tirely of needleworl,

—————i——

QUEEN MARG I’?ERITH'S GOUD CLOTHES.

A MAGNIFICENT OPERA CLOAK.

Queen Marguerite shares with the Empress of
Russin the clalm 1o be the best drowsed royal lndy In
Europe. The following group of tollets prepared for
ler in Parls was recently on view to a fuvorsd fow @
An “sudlence” dress was In satln of u deep shade of
electrie blue, the train half long and perfectly plain,
and the skirt parting fn front over & DArrow panel In
cream white velvet with o row of narow bowltnots in
blue satin, the ends Arlslied with gold alglonetles set
down at the centre,  On eitlier side of this row of bW
knots wis & band of embroldery In gold thread and
eclored bends, representing ting  baskets of flowers
tongled In o gold petwork.  The Louls Scize corsaze
Lod @ desp walsteont front prolonged over the shirt
and edged with o purrow embroldery in gold. A dep
collar in fine lnee of the epoch completed this exquisite
costume. A very striking corringe dress was [n moss-
green mipror velvet, eut “ princesse” and lned thiongh
out With seal-brown suvalb, 1L was trimmed with uar
ow  white gulpure lace mnd with narrow bands of
urown vetrich feathers,  Over thls Is to be wWorn @
full Hend-Denx cape resohing Just below the walst and
composed of velvet of u darker shade of green, finkshsl
at the throat wiih a high collar and small, pointel cape
of a t%ird und darker shade of green, the whole pro-
jusely trimmniedd with narrow brown pstrieh trimming
and Uned throughont with green satin.

Two of the evening tollets were In pale tnted
brocade. One of these was in a lovely «hade of pue
groen, With clusters of large wheit-ears i white silk
scattered ut wide Intervals over the sutin ground.
Those on the two front breadths were embroldersd with

! gold and slver thread and beads. The long, rounded

train and the two sid=s of the skirt-front were borderad
with ostrieh-fenther Lands of the same shade as the
materinl,  These feont widths parted over s narrow
panel In white brocade with a cluster of three white
set in Its centre. below which fell an

elaborate arrungement of wide old “peint d’Alencon®
Intermixed wiih sliver pessementerie. The Queen's
opera cloak 1s a lonk, ample gurment in old rose satln,
figured Wwith a Louls XVI pattern in mignonette velvey
and loed (hroughout with ehinchilln. The btwk
beendth from necl to bem is In full folds of mignonetie
velvet, Over the shoulders fills g lonz full-polnt=d
cape o antique Venetlan gulpure, luterwoven with
gold furnishied by the roval lady lerell from ler
supert colleetion of old artlatie luves

Fars pre very fushionable jost now, and the most
viegant and costly s whut bs called Blue fox, or what
the Rusglmis—the greatest conuolssriars of furs—eall
blnck fox. ‘The home of this suimal 13 Kemchatks,
and o single skin 15 volued at from #2500 (0 1,500
e Empress of Busla has perlngs the most beantiful
a5 well a5 the most valuable fur cloak in exlstence.
It Is of blue fox of the rrest kind=—that 1s o =av, of
that which v almost entirely back, wherens the less
perfect skins bave putelies of gray and vellow,  This
cloak we'ghs only o £ w cuvees and £ va'urd at 8,000,
All soft, long bholred furs gee fnshilonable, but a<teseban
Is now In less favor, os the face looks best surrcundeod
by furs that pre =olr aud fufty, and sstrachan, In spite
of all Its ceurlltiess, 1+ hoe! and suir,

THE PERFECT STEAK,

RICH AND JUICY MORSEIS-HOW TO DRESS
AND PREPARE THEM.

The euts of beef ordinarily nsed for steaks fn New-
York are the porterhiousa or first ents of the sivloln,
and the Lipger sirloin steaks which compe after the
hip-bone steak. The hipbone stenl s tsually connted
as the last cut of the porterhonse, thoush, on aeconnt
of the lurge proportion of bone It contalus, 1 15 often
sold at the lower price of the lnrger sirloln steaks.
New-York marketers lave o long colishlernsd  the
porterhonse cut the best steak in the anlmal, becatiso
It wis the most expensive, that 1t sonnds Nle the
rankest cullnory bervsy to aesert anything else. Yot
any ono who Lus estlmated tie nmount of guod, tender
meat in this ent, and the amount ef tough, worthless
meat, must admit that there s grent waste In brolling
1his part of the srloln.  The Lipbone steak has a
large amount of tenderloln and a large amonnt of
the reher, moere fuley and stil tender meat whigh Hes
on the other stde of the Bone; bt (b wlse hias riw
plece of tough meal,  This tomgh et s 1t for
nothing but minelng ns hash, or for 4 stew, and should
never be brolled.  1f the lmicher rfemoves o goid
proportlon of the bone from hils steak and then welglis
it and only eharges the lower price at which the
larger sirloln stenkta e sold It paysto buy this stenl.

The “fpt-bore® steak, the next ent of the e
1ain, 1 not quite so good s the LipLoue, but It lins
not so much bone,  The “round-bope™ eut of the
sirloln does not minke o gnod steali, bul an exeellvnt
ronsting plece.  When It e <00 for roasting e
tuteher will charge two or theee eents o poand Jess
for It thin when it ts et lnto steak.  The deal beed
stenk shoull contatn no bone, Titthe fat, and should Le
ftrom an inch to an daeh and o balf in thleliness. The
only cnts thut il these condithons s e centre

B

teals which

cotn® or nre out In steaks ()

rih ul-Leo!
welghlng abeut o poannd opeh from fue Hr .
or thied rbs of the Toasiing jueres 1By aod the t
Toin steak Both of thew ents give n steali of lear,
tonder moear 31 the e s uality The rils
sleak 1s almunst unknew werrket, but It 1
fore used  for it by the
French unless it b the L i fillet of !

slralis Ahor ¢

viderloin

it rib ol Leet Wil give two thick st L=, ntd nny
miarket man will willinety ent them to order, Femoy
Ing the Lones, whitih sthonld be weesd I e 1
The tenderlcin of 1 when ot o onder 40 always =00
1] vy Bieh priee iy for deiss than noalddtor o
I and few Lutehi n will eut 1 At nhy
price Weostern  tetideriolne of beel  mny FOOT Lt LT
bo Pund o our dowpt In winter ns low
i 0 eents @ poind + groat
beel-canning e=tuldl<himents whers thi wless prartlon
is reserved for specisl om et eales, ds U I8 it
milssd when beef (< put up i cans,

A tenderloln or GllEE el slumthl hie en® an inch
and o half thilek an with a steal
mallot, Lt ot etiin i <« af the ment
When fillets cannot e pre ul u reaconnble price
one can viwayvs Wy o porteihoise oF o foin roast, und
1ot Alie bateher remove the tllet and ent 1t up for
ctgiltd, A roust weleling nine pounds will eontain
abott & pound and g hall of et Le mleer el
thee bnteher will endl fllets of el tenderlobng® and
I opdering & sdrloln foast for the purese of securing

the tendetloln for steaks onder that portlon eontalning
the fargest proportion of (e aeeat It sijl be oo

e Lip-Lone,

The cut represonts o siidoln, or [ New-York par
lance, & gorterhiouss roast.  “ A7 ls the tenderliofbn,
Y the myer of good meat on the other slde of the
bone, aind “ G the Mank o tough end. 11 the eut, the
Mank 1% turned under aud does not appear so Jarge
a8 A 4w, Wohen the tenderh and e funk are e
moved, we still have the large layer of meat on the
other lde of the bone, which may be usd for &
rosting plece, oF may be pemoved from the bone nnd
cut into Hitle steaks, stmilae to the entrecofe st

The sirtoln poast 1 one of the best poasting pleces
In the anlmal,  The Munit or *tough o™ should e
cut off aud used in shees Inoa stew or for hral=ing.
1t should be eut weross the graln of the meat,  As it
i I porterhotise stealt it bs cut with the graln,
a methim! of cutting which would muke coy mesl striney
Very good stenlis may e abtadned by re-
n roast afier

and tongh.
moving the bone und suet from the slrle
thee tenderloln and tough fank end are talien out, and
then cuttiug ¢ elean meat Into pleves ol about
n pond welght, Thue chnek, sometimes reeaummend sl
for stenlis, 12 a poor, lough plece, and the round of
beef, though used In England for thls purpose, is too
course In Gavor to sull Amerlean tastes. A beefsteak
is mot an econemical dish when properly eut nml
erved,  Clieap cuts of meat are properly made o
Venlses, stews and mineed of beef, bt catnot be wsed
satlsfuctorily In roasts or stealks.

After securing your stealis, and seeing that they arm
properly trimmed, season them with u little salt wnd
pepper on botl Ades, rub them with ollve oll and et
them Me for an bour o o cold place. At the end of
1ils thme dredge them very lghtly with flour and
brotl them,  Fur brolling the Bee should be clean and
all the dampers turied un to malte the heat fntense
and carry oft all the smoke of brolling. A\ steak three-
quarters of an tnch thick should be brofled ten minutes
o be red throughout, but cooled through, The first
two minutes It sbhould Le held near the uet coals, so
as to sear over the surface, first on one side and thon
on the othier, Afterwand It should be Ufted up and
Kept on top of the stove or a little distunee from the
coals to complete the brofling.  Sometlmes n Htthe fat
will drip Wto the fire from the stenk while It b5 cook-
Ing. In stch o case 1t (e gridiron o Httle further
from the coals and turn 1t while the smoke of the
dripping passes off. As sm a8 steaks are done
they stould  be spread. on bari shdes with o Ml
milire d'hotel butter aud served at onee,  They mny
be garnished with potatoes cut tnto Mithe halls with
a small potafo-scoop, thorouglly waslwd and deninid,
tossid in melted butter and Leowned 1n the oven for
twenty minutes, Frivd onlons, cilsp and tender, and
only defleately browned (not n Qurk, greasy moss, as
they nre generally served), make o garnlsh for a
*-1:1-!( = 1o maltre d'liotel, which I3 el Mked by some
prople, el nnd cut In slees mediumesized white
untong,  Lay the eliees o miltk for five minutes, then
tn flour, and fry them dooa eroquette Laslet 1o deep
fut for elght mipuies. Drala them and serve them
around the stealis, A stendi whieh Is brolled over
cliarcoal 1s always finer 1o flaver thean one coulied wver
coul.
e of the most doliclons and fashionnble ways of
gerving steak Is with sllees of murrow wnd Lordelalse
sauce. ‘To muke this siuce, minee fine two shallots;
add to them two gilts of claret. Reduee the wine
ane-half, add u pint of Espugtiole sance, and o piuch
of fine eayenne pepper. Let the sauee cook fue fve
miputrs.  Meantime, cut six Lpdf-Aneh slleos of narrow
fur ench pound of stenk from a plece which hus Leen
soaking In cold salted water fur one liwur,  Throw
the slices of marrow luts the bolling sauce, and th
moment it botls up teke them out vnd lny them on the
steaks, then pour the sauce aruund them,

still agother pice way of serving o steak ls with

mushrooms, For two sleaks select twelve fine button
mushrooms. Cut them Ints small pleces, a quurter
of an Inch thick, after peellug and trimming them,
The canned mushrooms mny Lo used, but are not as
fod ns the fresh ones.  To lall a pint of good
Espugnole souce, ndd halfl o glags of Modeira, n small
pleer of bay leaf, Lalf u sprig of thyme, one clove, n
litle plece of colery bout balf p stalk) cnd o sproy
of parsley,  Let the sance stmuner slowly for twenty-
fve minstes | then skim off the fat, if there §s any, and
stralu It.  Add the mushrooms and Jet them slmmer
in It fur nbont «ix miiutes—no longer, ns they be.
come tough M they are cooled too long,  Ponr the
sanee over the steahs. If yom have no Espagnole
sauece ab hand, any strong, rich brown stock may be
substitated tir it In this cnse, the mushrooms should
be tossed In s tablespoonful of butter ULl slightly
brown, a teaspoonful of fuur stirred In, and finally
the “tock ndded with half a slullot or an onlon minced
fne. Btouks are excellont served whh Bearnaise sauce,
Chop Hoe nosmall onlon or o shullot, put It over the
stove dnoa Nttle poreclaln-dined  sancepan, with two
tabie-paontols of tarrmgon vinegare, let It be e
dunced dewn I the vinegar has been ulmost evapor
ated, then take the pon off the fire and add five yolks
of eggs ond a lorge tabdespoonful  of butter, with salt
and pepper.  Set the saueepan in another containing
brdling waber, stinlng all the time with an vgg-whisk
or a finlil In two minutes remove the pan from the
e and add another tablespoonful of butter.  In two
minntes more repeat the process and sdd g dozen tar
ragom leaves eut flue.  Add o tablespoonful of Esp-
gnole und then siraln it It should be about as

IR a8 muyonnalse,
stealia ta Chat aabitand and otber dishes which bear
the name of the otice famots Freneh welter show how
often a man®s reputation ss o bon vivant may suevive
J_III. s lterary aclilevements. A steak which 1s served
In this way =hou'd be ot Jeast an loch and a lmﬁ or
even an ineh and theeo quorters thiel, It must be
cut from  the tendestoln op fHllet, ofid Lrolled six
mluntes on each sids, It should be garolshed with
potatoes prepared o the samie way as for steak with
maitee d'hotel butier, and served with the following
sauee: Bednes o glll of sherry to onehalf, add o
pint of Espugnole sauce, lot the sance bofl for twenty
lnutes und add 1two gunces of maltee d'hotsl Lutter,
-

4 WOMAN'S IWALK,

THE DANCING MASTER'S POITION WRONG,

I 15 enongh to tmugine the enfeigned amuzemint of
& dame of the old seliool 1 the proper position of the
feet In walklng were mode a matter of dould,  For
Yeurs the daneing-moster's standamd in all miaiters of
varebage wod walk bus been an nuguestloned one, ¥ The
fin de slecle sotng woman, owever, has a mind of
lier own.  She Los not found that the conventlonal
trul of e danclng mostor, viluable os I un
doubtedly §%, was allsufliclent ju producing that .:r.‘!l'l.'l
of cartiize und eleganes of manner o desirable in
O the contrary, she his
ab the phycieal tealring of s woinan of the
Bis o tors aflen conduclve te the dedeod end,
: selnols of Delsarte have sprung up all
over the land, snd systems of physieal trmlnlng, in
cliding boxing and fencliye, bemetofore relegntod 1o e
~I1-r.r|1-.— seX, hwve found putronessed In plenty,

From the earllest dpvs, stoce the walk and cartiace
laves bt o ingtbor of study, 1t hons been declded by all
writles an the subfeer thar the proper posdtion of
the feet was @ heels together and toes ont,” which |13
thes position. The English rile Is
that the anele nt wlileh the res shosld be turned out
parade or o warcldng 1s 00 degress,  This
tiruws the foet duto pn extremely anuataral po<ithm,
whieh 1t | feally dmpossible to malutadn In march
s which the danelng
wdster prosoriles (o e puplis, and the avernge well
thudiesl waoninn farns owl lier feet st n consblerabily

wutlil,

present  miiitary

T

e v

Iess imale, aleant 45 deg Stpnnge as 10 nisy seem
very Hitth ot tHon Lt besen glven to the position of
the fevt ab th stophiv-lead reelndng schools, though
the Dugsatance of the manter of walking witl Le ap

prevekitend whon 1t ds known that in certaln diseases a

plrster st of e position of the feet In wallidnge s
Ll s gt dlrzrosls. Thers 15 but one apin
Yon payng phivels i 1t proper pocitlon of the
fowl, angd that Is thoraighly o) Lt e opAnkins of

A study of
show that no sueh conventd mueel
alklne was known nmang 1le
r Lurned sreadahit aliend, with
TEIS 15 the position
Gl senlptors presctibe Pre thele models as the
atd grocvful one lo <tanding sapd walk

aielng st oF the drill sergeant,

v will

v e tinatlon to the rlelit or left.

which

int (FRRTEGH )

Ing. i s ELE, one of 10 blghest oot hotitles,
I a moneeraph oo this subjeet names the “folr
gquuare™ povitlon In wallitug as the okt ensy and
patrienl one, giving the grestest support (o the body
with the least esortion, I s positios the feet are
placed = stmight abiead,” and the lDoes of the footster
are sHghtly apart and are parellel,  This Is the Hght
plert walle of the Amb, snd §s different from th

stealthy step of the = Hed Tdlan,”  While the Indlan
Liolds bils fewt stmight out, hie steps so thot a siugle
e could Lo drawn through his footprints,

Dr. Ellls goes so far as to attrdbute the deformity of
flat footedniss to the habitnal tirning ont of the tees
Ile ralls attendon 1o the arched foot and fing earrluge
of the Arab poe the result of s wanner of planting his
foet on the groumd.

w1 do uot doubt,” sald the 1 g anthority of Now.
Yorks fa-hlonoble tealnlag s for women, *that
the wost potaral postion of the feet In walklng 1=
dtralght atead.  We devite aurselves lep espect ly
towisd developing the ehest, aod It would ereate eon
fushon It we Sere o uttempt to muke any  radienl
chanes In the conventional method of placing the teel,
s we leave this matter to the puplls themselves.
Little  ehildren, whea they  fiest learn to walk
place thele feet stealzht ah wl."  Turning out the fest
o ol exteeme augle ke G0 degress, as all know who
try the position, produees a W abbiling galt.  The ne
who walks in the * falr-square® ositlon, ns desciiliol
by e, Ellls, gots over the ground wore wapldly with
the saiine armount of exertion,

A

TOILETS,

BOCESTREAN

Ti dlding sl huntlag costumes this season (lore js
ne lack of uovelty,  Among the varlety of iiding
Juelets for lidies thege are donble and slnghe brensted,
somme thit slhow the walsteoat all the way down, others
thnt povend It only ot the neck, and azaln others thint
LW @ peep ut the wulst and ot ihe throat.  The
tiwese cogls =how no walsteonts at all. Therw Is n
great fancy for tan walsteuats Jrst now, whether in
plaln cloth ot Gney.  Ino te lutier the dots or
ot dvshgn are Geguently In o desper or paler shale
of ton than that of the garment (tself. The * Berlin
vosthine® 14 stll muel Uhed, as 0t s produced In such
stich, for instunen,
o brown and searlet

ptndinatlons of volor s

figEnms

plru--h::
sl dlamont-<lipred
up o grousd of warm, deep cream o lor.  The walst
coits e ehiletly made donbile-b tedd with wide Jupels
that fasten bLock st the corners wpon buttons placyd
pepeath the shoulders for thet purpome.  On oo Very
cold or wet day they may e unbmittoned und crossal
aver s s to protect the uppeer part of the chesi,

A new materinl fop walsiconts ks n thlck woven silk
checks or steipos, and in two colors aethstleally
mingld, such as deep sea Gl and old gold, enrdinal
aud pavy blue, and scarlet amd b, Waisteouts of
it muterlal are made singlebreastid and fasten with
buttons lald on beneath the edge, the plain collar belng
bound with velvet.

The newest of the jackets 18 mode to fit the figure
with & nicety thst may almost be deseribed as mathe-
matical,  This s done by means of severul seams.  In
front it 15 single-breasted, showing o very small portion
of the vis! bilow the wa 8 and ot the theoat,  Another
Hew Jucket very strongly resemnblos aoman's dresi coal,
twlng shorn away stralght aeross the frout, au tudl or
losg of the walsteogt showlng below it in a curved
At the buek the Jacket ends im the oriliodox
swallow-tall.  The lapels m the front are very buld,
pronounced and smaft looking. The frock eoat has
pen the model on whleh another type of fding Jacket
1% bullt, It 1 very long in the aliirts, whieh are Hogd
witli clotlh, and shows the vest at the peck. Tims
Wiere are varietes of tght and looss, long and It
soni, among whteh must be discoverable some that wili
it mil fHEures, but newhere Is now to be seen the
hort bBaldt bottlee of former days.

- —
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WHITING SETR,

The fastilon of clilun writing sels for the Ubrary s
aguln revived.  An entiee of  Inbstutds,  pen-
Lolders, travs and boxes for various purposes, unt 1o
be found In most of the fine chinns. A Hetle lank-
stand of Dresden cling will cost 15 In the genuime
ware, A ereat deal of the waere in Dresden pattern
1« made at chenp faetorles in Dresden, and Instend of
bearng the crossed swords, the trademark of the roval
fuctory, b simply marked with the word “ Dresden.
st wars may be mode anywhere, but i chlefly made
ab clwap poreelain factories. Al wore which bears
the royal mark of the crowsed swords Is not neces-
curlly decorstal ln the Dresden factory. It has Jeng
Lisvts the Inkquitous peactioe of this factory to sell Its
Imperfect porcelnlns with its mark, but withont dee-
arntlon,  In such o ehse, the mork has a Betde cat in
the glaze over the trndemark, or geveral dashes fust
above It, the number of dushes Indlcating to saine
dozree the amount of imperfection In the plece, and
any such murk certulnly Indleaiing that the wure wis
deoorated outside the ruval factory, The Mlutou L.

Wl

|

tatlons of Dresden ware are better than the cheap
German decoratlons and command & much higiier price,
By a recent regulation of thie custom-house, ali articles
of poreelain  or pottery Imported Into the United Etates
must bear In distinct letters the name of the country
where they were manufactured, This [s not only of
valie to the appralser In estimating the value of the
articles, but It & also of value to the retall buyer,
who peed not, If he Leep Lls eves open, have the wars
of one country Imposed on im for the ware of an-

other,
——— e ——— -

SOMNE NEW GOIVNS,

SIMPLE AND REFINED EVENING COSTUME.
This evening gown is simple and refined, s brauty
Iying, of course, In its perfection of cul and fit. It s

of penrl-colored =atin, 18 draped very full over the bust,
and the two poluted revers (both Loack and fiont) are
embroldered with exqulsitely shaded erystal beads.
A tea-gown In chestnut-colorsd velvet bns a front
of soft sk In the deep cream shude that Is almost

coffiecolor. The lace revers and rofes are In the
sama doep shade of crean, This gown s intended
for a woman wl oo ehief boow'y I8 her vic o aubuin halr,

The follbwing 15 a very tasteful dress for a brides
munid, 1t 15 of willow green benpgaline, trimmed
around the boltom of the <kt with a broad band of
beaver fur surmounted by two galloons of grecu-go'd
passewentere,  The sleeves are very much puifed

nnd are finlshed off Ly Heht enffs of willuw-green
velvet elreled with pacsementerle, and the wide sash
which tles bebilud 1 of dark-green sumb.  The hat s
of the Louls X1 shiope, made entinely of beaver fur,
whihh & plyuet of pule green fmthers on the et shle,
and the matt 15 of *Venetion polut,” adorned with »
cluster ol pule green wrelibds,
—
LIpN'T ENOW KEAL
From The Lutidon Queviy
Madty persotis who talh Lear dly about colfee aud Lis
[TTET ot TR U TR R IR T vd il o, als
ey buuW la i Buuie ol Jes Vg Lubislon uL ¢ leary,
aullifeiaied Wikl @ provaon Ul ceaee, L Dk o a
Culiliutsernr L ollic. Wil e Lhe bives ol s
wily ald wls coolk o butuel L Thedll a  Peistie g Lue
coliey Wiougil (o lin L s oWl solse. L spie
Ll WOsL CaPvill e, o e el o rilioe grarty,
pis abocigs Was Lusel sisiil AL Jusky L Wb Valiid,
lida Wiy gshed 00 be vvel g0l tus ceiiee Lo i Lasi,
magli, yes, sl e eluw, sy muke I e gul
g, was e snswers  DGloon by ler Wia v, e
a0y ksl WELHE Ber Uk, it iy solt Ui latter
B vl Uikw b el g " paapec Why o LAk Cuie,
A6 Loe ausulile POy O0F Lae Cuilre Sedla Wi Wi Lue
pulliee Lisialew wil s esseatiag by er st il ponda
alladietl fhie volive decw bl Prepatiiig BOE sl s Ll
Juniut, sUd ler seiioe Ol sibvil spr il Lbigal e uds
lis su-cadied © pure  Colice Wown bl e HUACU Wil
chlebry,  The clel conliviied le Uit bl s
Wby sullie.  RI CUGEe wiks Taiud, sl Tee Lud thes
Uit Ve PETTCOL Usis g Slie wiis avul der by
ber Wasler abid cotginlitnted o the o« Ddeer e 1l
Preparalion, Wiehvupsil si e wiisher d ey, *aloam
8l Lo s ol the ik 1 bave o Bty bt e Guaes .
You requlre cileory Wi yull cobee, tuat » EITR A
Lodie st il Suorl Ll Cel el b atling sailallcs
er sier tind it wis ity b Py ol uls lowsz-
e Lo Wil il disgusoed Bl
—p——

AN ODD ACCOMPLISHMENT,

From Kate Fleld's Washingtui,

Miss Wanumalier coulits wwong ler varlous necom
Plstunenls tue WnsUe G0 gecteealy boatioul voe o
buslug. ler tulor I great meuasre, wid the one with
wouin she most Irejueitily tles ler shill, bs ber lather,
Lk ‘weiimster Geiieral,

—
GEMS FAOM MONTANA,

From The Saturduy Review.

Mr, Edwin sirecter 1 pow showing at Lls museum
I New-Uong-st, an buteresting coliecion ol gems, of
whicl the most promineiat e the sappulies aom the
Montung miues,  These atones, whlen Lave atiracted
n goud el of attention Ly, to v seen o el
Uit stages, Trom The rodgh . o o Al Hndsled
Jewel, I varton. sires b i Loy Lenntitul colurs—
atle straw, biue, green violet and the el vardety
WOEC COIMEGIRY KRowTs 5= the rubiy,  Uhe pluce wlivre
ey are lounia 13 suid tu Lae nr g dent pliver bied | anl
pol omly dre siunes of cultdderubie =lzge found e,
but tiv videe sobt s o dpe dust coniposeld of tny gems,
which 0f cilrse are Gily HE (o be grouid up for cut-
ting and polishing pupie: s A condous poing abant
tine sapplioras fom Thiis distret 1< thst they nme all
worhes on both shdes with o clearly detined equilaterul
Prhungle,  Shply S o o alvwie Whai is
ta be the largest blick af 1. M s
pot pariicularty beriiing, rese ol bliek-
leud more thai puyiiing else, Lut L andne=s s very
griat. 1o polisi it a yoar's work las

COFFEE.

i

bilng & lumy

sald |

bicn sacrifiesd, |

and In redueing b frem 100 e enials b The yomgn *

to u briillant of 66 carmnt .,
dlamond) bave leen used. A Aleter  stote of
carats has aiso Just peachod dr. strecter.
i
THE FASHIONARLE VOICE 1IN LONLON,
From The Quevh.

To continue firther persotialithes, we must chranlele
how the freak of fasklon bs now levelled ot the volee,
Formerly cne of the chnructeristics of a lady wos her
volee: (t wne soft, low, well modulated ; poets und
povellats DLestowed this clarm upon ibelr heroines,
Bt now the fasilonable volee of the day Is high,
shirtll and stildent ; sn exagg ented [nitation of Amerl-
cutt Intenation would best describe 1L These voloes
come not from the outer Fing of the olrele, but from

1A

e chapmed fnner wing, the hlghest o eank being fore-
most I taking the lead In thi: respeel.
can volces are naturully on these lines,

True, Amerl-
formerly e

150 varats of bort (lmpurs |

pe drivd, free from molstute, digped In butter snd

uttered

::: one : other -ﬂ?
com,

of m hnn*ml.w [}

HINTS ON SPRING FASHIONS.

GLIMPSES OF THE NEW G00DS.

Iur mony seasons the openliig wevk of the pew yeal
Laé Leen noteworthy for the display in the shopa of
the cotton dress goods for the coming spring. It s
generally belleved that cotton goods will be more used
this spiing than My many years past.  There Is speclal
demand  with the Empire and 1350 styles, which
already possess the town, for sheer goods like old-
faslloned orgundies and ganzes,  Thers are many
dalnty dotted musling In white, sprigeed with coloe;
or ln depeate rose, bine or violet, with o ring, hmr line,
waved spot In black., Some of the mnsling are fgured
In whit are enllefl In the stores * lappet spots,” whiel
glve o pattern 11 large waved effect,  For some time
past the oM-tashioned muslins a flower patterns, bes
loved by onr grandmothers, Lave been sought for, and
will probably be more used than ever, with the lntre=
duetion of the full skirts. .

There 18 considerable demand for heavy cottons,
which may be made Inte smart morping gowns for
country wear, In simple toflor fashion, with no trime
ming ex*ept large pead buttons, There ame Leawy
pephyrs In basket patterns, dotied with the tinlest
seed dots In a varlety of delleate colors, and striped
with broken bands of white and pele Line pink or rose,
according to the gronnd or elcth,  The faney weaves
of gephyr cloth which have beet In the market for so
long seem to have disappesrod, and the old-fashicned
chieks and pladds are n@aln imported.  There are also
many gephyrs In bhaifinch ribbon stripes, on even
stripe of white ulternating with piok, pale blue, the
new blue-green or vielet,

The new ganzes vary from a iransparent slik musha,
which 1s uwsnally jet black or eream white, und s
striped with Empire stripes, or slender satin lines of
pale yellow, rose pink, sky blue and old green. These
stilpes in cluster colors nre separted by a wide band
of transparent gaugze, and will be made up into the
most bewiteling wattean gowns, with profiise trim-
mings of Llack op white lace, according to the ecolr
of the gnuse. There are alw black gnuzes ornamenbed
with lorenge fgures In delleate color, The effort to
reprodnes the effect of heavy Russian velours by rulsed
stripes on o gauze-lke gronnd 15 not espedally sue
cessful or lkely to giln popularity with people of
retined taste. There wre muny bluck grenadines, whioh
nre striped with lines of Llack velvet, and still others
which have lnes of clentlie or velvet thickly covering
thelr ground, ond separated ouly by a thread of color,
Ceapes are still somewhat extensively shown on the
tmporters’ books, bt It 12 sild that there 15 not Hkely
to be much demand for them nnless 1L 15 for tea-gowns
or negliges,

The popnlarity of bengaiine and all sliken wool
effects 18 prominentiy shown In the large quantitles
of poplin wenves aind of silic-fignred woollens Imported
ihis season,  The tny sitin stripe ln black or in Em-
pire colors 13 fo be seen Inop great many of the new
popling and new weols,  Fhere are & great many ben-
gulines In dalnty hoase  coors, and dark, durable
shiades, seattered with s=t flgures of Nttle star-like
fowers In violet, rose, pale Blite or Mack; and these
Hitle blossoms are Introdneed to talie the place of the
larger polka dot,  Thls does not prevent dotted goods
of nll kinds, Lowever, from belng in speclal demand,
There are # great many sesded effects In bengalines
and in wools, ae well as In eottons. muslins and gauzes,

The new woollens for plin tallor gowns which will
be worn s soon us the first mild weather of spring
sticcends the winter are the rough, rabbit halrcloths,
whicli are notewortuy for thelr soft, silgen-like tex-
ture, and long-haired, rongh-looking surface.  There
are o great many taflor woollens In disgonal whip-cord
wenve, In some of which the rulsed cords are as large
2% wrapping twine; while In other patterns the design
15 sunk nto the goods, EBladed and two-toned effects
are noteworthy features of these woollens, which give
something of the coloring of Russian velours without
1is ralsed surface.  They will be mnch more usclul
thon a ralsed eord, lke velours, wiich will catch the
dust It worn In our proverblally dirty spring streets.
There ure many storm serges which are now manufact-
ured in this country and Imported In all colors, und
fn figured and checked eftects.

The new vestings for tullor dresses are shown n
black and dark drap d'ete, the ground nearly covered
with tiny, seeded spots, little lozenge figures, or other
minute deslgns in myriad colors.

There 18 nothing distinctively new in hoslery. A
pluin sk stocking to match the dress and dalnty satin
slippers 14 genernHy nsd with evenitng deesa,  Fop
lonse wear, when a black sipper of patent lesther op
of Back suede kid Is worn, the instep of the black silk
stocking 13 often embrofdered with tiny roses or fleur
oltes de UEmpire In dainty colors.  Some of tha new
stockings for spring are embroldeded with tiny Dows
knots seattered over the jostep and ankle, Owing to
the advance in the price of raw sillg, it 1s anticipated
that In snother sea<on. slk stociings will be much
more expensis s than tiey have beer, the grade of
stoeline now seliing for #1 75 bcing advanced to #2
or #2 25, Thls advance is due to the tnemense amount
of silk now nsed for dress goods, and also, man-
pfacturers say, tu & parttal fullure of the sl c1op.
- —

RABBITS.
—
HOW TO COOK THEM.

strictly spealing, there sre no hares In thls countryy
pxeept non few of the Pucitie States, The Cansdlan
gray hares bave bLeen pronounced Ly naturalists to
Le pothing but mbbits, and even the mueh-vaunted
southern hare 1s only o rablit, Now i rabbit §s quite
an nfertor creature In a eculinary way to a gennine
A voung and tender rablit makes n very good
or @ voar old 18 tough snd unfit for nse,
ke the young hare, is d'stinguished
cen hardened

hare.
meal, but one ov
The young rabblt,
by Its soft, tender paws that have pot
Ly travel, and by i< tender vars, which may be easily
win, 1t 1s o waste of tme to cook oF drns any anl-
mal of this kind that Is not young. An old fowl may
b cooked tender In time, but an old rabiit s gond
The old Enghsh enstom of bringhng the
Nire op the rallit on the table entire, with e head
on, I a4 wanner W apggest the animal when allve, 18
anything but agreeable, and s never done by people of
vaod taste today,  The best French coolks use the
L lees for roasting, and the Lore legs for stews,
sl oilr dishess but 1hey seldom attempt to
a1 whole eacept under speclil orders.
The fesh of thls animal = often marinnted—that ls,
It 15 steeped I seasonling lerls find wine fur o certaln
timie before It 8s roasted. A it 1o be In perice-
flon must be from sIX o twelve months oM, and
must be hung, lice ventson, unidl |t i< a trifle “ hgh "
tut not unil tls spolled, Treard: al should be already

for noihing.
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wrve the anims
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kinned and the bead pemoved wWhen it arrves from L]

the market, It 18 well enonigh sl o let the mar-
Jotman draw it and separite tie fore and hind quar-
The bind quarters ate the poition most de-
slrable for Foasting.  Inoomder o staff them they must
W Lot with o stender bonine Kuife, This takes o con
Sderabie time, but e pays. 11 15 Dot necessary (o re-
move the short bone In the o, thongh this may be
soleet two pabblts for o fomily meal

ters,

done.
Pat the boned meat ln an earthen put.  Peel and
Then rul

slles an onlon thin aud lay 1t with the meat.
e meat thoroughly with sslt snd pepper, using aboud
a tablespoontul of <At Throw over It a glass of pale
sherry, rubbing It ifi every part.  wlloe a lemon over
. Add three or fonr eloves, o sprig of thyme, and &
bey leaf. Cover the meat well and let it stand In &
cold place (but where It will pot freeze) for twelve
Lours. When you re ready to toast these saddles,
m'uce about threo keaping tiblespoonfuls of lean veal
antfl they are fine poste,  Add about half an onlon,
mineed fine ond fried, s'x mMushrovs, & Spray of pars-
ley, a teaspoonful of salt, snd o s.ltspoonful of
pepper.  Mix ull these Inziedients together, pound
them to o poste, and rub them through o sleva, Aad
one ezg and mix 1 thoroygily through this forcemoeat,
somo cooks add foar tart upples, cors!, peeled and par-
Lolled, with half o gless of wine,  If you do not add
the apples, add thres table-poonfuls of soft bread-
crumbs,  This fore meat wil Le enongh to stafl oul
the hind quarters of the 1wo mbbits and make them
Flump and well-flavond,

Jemove the guasters from the marinade, wipe them
off and laed thom, after stufing them and tylng them
tn eood shape to keep the stniling in. Lay them oD
a pasting rack, side by sile. ponr two cups of white
sto-k over them, =lice an onlen and about half & car
ot Into the difpphos prn, and put them in o very hol
oven, It will tabe from threeonatters of ap hour to
an hour to roast (henn v shanld be basted every
ffteen minutes,  Heep a (ithe kot stock on the stove
to add 1o the gravs 11 e deipping-pan as it bolls
away. lave ready <X sl slices of bread, froed
toow the crust, and ent in Leart shape.

Lroaviiesd 0 the oven Gl they ares a fne yellow, e
wiove the steings fom the roasisd mbbits, lay them o
a hot pln;m-r. and decorate them with the heart-shaped

The Tribune 1s an Enclish invention, which ean easily
e copld from the sbkeich Uy any god worker in Lroa.

For E. .
e el e

_n:'.our fast fralns Lo Cloclinatl, every day, by l.:n

pleces of . ] _
L The firedizhtes ilfuwdrated In o former number of
1




